An experiment was conducted to measure the in the manufacture of dahi. Four different types of dahi were manufactured by adding 0, 5, 10, and 15 per cent carrot juice to skim milk. The prepared dahi samples were subjected to physical, chemi microbiological analysis to evaluate their qualities. Data on physical, chemical and microbiological parameters were recorded and analyzed. It was observed that the addition of carrot juice with skim milk improved the physical qualities. Dahi with of smell and taste, body and consistency and also for colour and texture. Chemical analysis showed that addition of carrot juice increased the total solids and acidity content but decreased the and pH content. Total bacterial count was higher in the dahi samples manufactured by incorporating carrot juice than the control. From this study, it was suggested that dahi could be successfully manufactured from skim milk by incorporati
Introduction
Dahi (Yoghurt) is one of the oldest fermented milk-products and is the most popular one in Indian sub continent. It is also popular in Bangladesh. Dahi is generally considered as a safer product and its unique flavour appeals to so many that consideration is being given by nutritionists to incorporate inexpensive sources of nutrients to make it an almost complete food in these areas. Manufacturing technology of sweet and sour dahi is nearly similar but the main difference is that former contains sugar and the latter has no sugar. Flaoured dahi may be made by the addition of synthetic flavour or natural fruit juice and sometimes by adding slice of seasonal fruits, flavoring materials, sugar and colour can be added prior to fermentation (Shakeel et al., 1994) .
In our country, it is mostly prepared from cow and buffalo milk and/or with their combination.
The fermented products have therapeutic properties and high nutritive value Yuceer et al., 2001) . It reduces cholesterol in the body and helps to assimilate nutrients in the body (Schieber et al., 2002 Pedrigon, 2004 Patel et al., 2009 functioning as anti-oxidants, anti 
Bangladesh
An experiment was conducted to measure the feasibility of incorporating carrot (Dascusa carota in the manufacture of dahi. Four different types of dahi were manufactured by adding 0, 5, 10, and 15
per cent carrot juice to skim milk. The prepared dahi samples were subjected to physical, chemi microbiological analysis to evaluate their qualities. Data on physical, chemical and microbiological
parameters were recorded and analyzed. It was observed that the addition of carrot juice with skim milk improved the physical qualities. Dahi with 5% carrot juice was superior to other dahi samples in respect smell and taste, body and consistency and also for colour and texture. Chemical analysis showed that addition of carrot juice increased the total solids and acidity content but decreased the and pH content. Total bacterial count was higher in the dahi samples manufactured by incorporating carrot juice than the control. From this study, it was suggested that dahi could be successfully manufactured from skim milk by incorporating carrot juice and 5% was found better for this purpose. properly in all human being (Beom et al., 1998; Seo and Yu, 2003 
Materials and Methods
The Fat percent was estimated by Babcock method using the procedure described by Aggarwala and Sharma (1961) .
Acidity was determined by titrating with N/10 sodium hydroxide solution using the procedure of Aggarwala and Sharma (1961 
Results and Discussion
Initial quality of skim milk Skim milk was analyzed before preparation of dahi for getting idea about the initial quality of skim milk used in this experiment. The result of analysis of skim milk is given in Table 1 .
Specific gravity of skim milk samples was 1.035±0.0006 (Table 1) . Generally the specific gravity of skim milk are within the range of 1.034 to 1.039 having an average value of 1.036 (Eckles et al., 1951) . This specific gravity was within normal range of specific gravity of skim milk.. TS content of skim milk sample before starting experiment was 80.7±1.1 g/kg ( It is distinct from the study that incorporation of carrot juice to the dahi might have increased quality of dahi by increasing total solids content.
The result of this experiment agrees with the work of Desai et al. (1994) who found that total solids content increased significantly due to addition of fruits in yogurt. Mustafa (1997) also conducted an experiment with different types of fruit juice and found that addition of fruit juice significantly increased the total solids content of dahi. Total solids content of carrot juice is higher than skim milk. This might be the cause of higher total solid 15% carrot juice added dahi samples. (Table 2 ). Statistical analysis showed that there was significant difference within the moisture content of A, C, D dahi samples but there was no significant difference between sample A and B. This result also agrees with Nahar (2000) .
Fat
The average fat percent of A, B, C and D types of dahi was 2.6±0.12, 1.9±0.09, 2.1±0.10 and 2.2±0.10 g/kg respectively ( Desai et al. (1994) , Mustafa (1997 , Ghosh and Rajorhia (1987 , Sarker et al. (2000 who found that addition of fruit juice does not increase fat content of dahi.
Protein
The average values of protein content of A, B, C and D types of dahi were 34.2±0.11, 34.7±0.10, 32.9±0.10 and 31.4±0.10 g/kg respectively (Table 2 ). The protein content was higher in A sample and lower in dahi containing 0% carrot juice. This might be due to the fact that carrot juice contain lower amount of protein than milk.
So addition of carrot juice decreased the protein content of dahi. Statistical analysis showed that there was significant difference within the protein content of A, C, D dahi samples but there was no significant difference between sample A and B. This type of finding was also reported by Mustafa (1997) , who found that plain dahi contain higher amount of protein than fruit dahi. Similar type of result was also obtained by Desai et al. (1994) . Mustafa (1997) and Desai et al. (1994) .
The result of this experiment also indicates that incorporating of carrot juice decreases the ash content of dahi.
Acidity
The acidity percentage of different types of dahi samples is shown in (Table 2) 
